CHICKEN 4/8/2024 1 


KING RANCH CHICKEN 
Mariece Hughes 


% Cup Margarine 
1 Med Green Pepper - Chopped 
1 Med Onion - Chopped 


103, Oz Can Condensed Crteam of Mushroom Soup 

10 3% Oz Can Condensed Cream of Chicken Soup 

10 Oz Can Extra Hot or Mild Rotel Tomatoes 
(With Green Chili) 


2 Cups Cubed Cooked Chicken (More if 
desired) 

12 Corn Tortillas (Torn into Bite sized 
pieces) 

2 Cups Shredded Cheddar Cheese 


Preheat oven to 325°. 

In a large sauce pan; cook pepper and onion in margarine until tender 
(5-7 Min) 

Add soups; rotel tomatoes and chicken. 

Stir until well blended. 

In a 13” X 9” X 2” baking dish; alternate layers of tortillas and soup 
mixture; 

and cheese 

Repeat until you have three layers. 

Bake for 40 Minutes; or until hot and bubbling. 

MAKES 8 SERVINGS. 

I add Green Chiles and decorate top with Black Olives (Cut in circles) 


KOREAN BAR-B-Q 


Chicken (Any kind); chopped 
Soya Sauce - 2 Cups 
Pineapple Juice - 2 Cups 
Garlic Cloves - 2 chopped 
Spring onion; chopped 
Sugar; to taste 


Chop chicken in pieces small enough to put on sticks or sewers. 

Mix equal amounts of soya sauce and pineapple juice together. 

Put chopped garlic and chopped onions into soya sauce and juice 
mixture. 

Slowly put sugar into soya and juice mixture unil it is sweet enough 
for you. 

Marinate chicken in soya and juice mixture for 1 day. This is the 
preferred time; it can be soaked for a longer or shorter time. 

If desired the soya and juice mixture can be brushed on the chicken as 
you cook it. 

ENJOY !!!! 
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FIESTA CHICKEN 


1/4 Cup ALL Purpose Flour 
1/4 Tsp Salt 
1/4 Tsp Pepper 


6 Skinless, Boneless, Chicken Breasts 
Halves 
1 Tsp Vegetable Oil 
2 Cans Mexican Fiesta (10 oz Ro-Tel) 
4 Green Onions, Slced 
1 Can Ripe Olives, Sliced, Drained (2 1/4 
0z) 
1 Package Yellow Rice, Cooked (16 02) 
According to package instructions) 
* Shredded Cheddar Cheese 
7 Sour Cream 
Bs Cilantro 
* OPTIONAL ITEMS 


Combine flour, salt and pepper. 

Roll chicken in flour mixture. 

Brown chicken in oil in a large skillet over medium high heat. 
Add Ro-Tel tomatoes, green onions and olives. 

Heat to a boil. 

Reduce heat and simmer 20 minutes until sauce thickens. 

Serve chicken mixture over cooked yellow rice. 

Top with Sour ctream, cheddar cheese and cilantro, if desired 
MAKES 6 SERVINGS. 


CHICKEN DIVAN 


C COOKED CHICKEN or TURKEY 
PKGS FROZEN BOOCCOLI, COOKED 
C | MUSHROOM SOUP 
C SALAD DRESSING 
TSP LEMON JUICE 

C GRATED CHEESE, SHARP 


NPRRNNN 


PLACE DRAINED BROCCOLI IN A LAYER IN BOTTOM OF A BUTTERED CASSAROLE. 
COVER WITH CHICKEN OR TURKEY. MIX SOUP WITH SALAD DRESSING; LEMON JUICE 
AND CURRY POWDER. POUR OVER CHICKEN. TOP WITH CHEESE IN BUTTERED 
CASSAROLE. BAKE AT 20 MINUTES AT 350° 


EASY BAKE CHICKEN 


4 BREASTS 

1 C RICE, UNCOOKED 

1 C | MUSHROOM SOUP 

1 PKG DEHYDRATED ONION SOUP MIX 
2 C WATER 
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MIX RICE; MUSHROOM SOUP ONION SOUP MIX AND WATER. PLACE IN SPRAYED 9 X 
13 CASSAROLE. PLACE CHICKEN ON TOP. BAKE 1% HOURS AT 350°. 
ALOHA CHICKEN 


WHOLE CHICKEN or BREASTS 
C TOMATO SOUP 
C PINEAPPLE, CHUNKS 
C CHOPPED PEPPER 
C VINEGAR 
ALT & PEPPER TO TASTE 


NAP RR Re 


PUT CHICKEN IN DUTCH OVEN. COMBINE OTHER INGREDIENTS AND BLEND TIL 
SUGAR DISSOLVES. POUR OVER CHICKEN. BAKE COVERED FOR 45 MINUTES AT 
350°. REMOVE COVER AND BAKE FOR 15 MORE MINUTES. 


CHICKEN CASSAROLE 
NEVA BRYANT 


1 CHICKEN, BOILED AND DEBONED 
2 C CREAM OF CHICKEN SOUP 
1 C CREAM OF MUSHROON SOUP 
1 C MIXED PEAS and CARROTS, DRAINED 
4 HARD-BOILED EGGS, CUT UP 
1 SM ONION 
MIX TOGETHER: 3/4 C MAYONAISE 
1C MILK 
1C FLOUR 


POUR ON TOP 
BAKE AT 350° FOR 1 HOUR. 
CHICKEN TETRAZINNI 


1/4 cup liquid butter replacement 

1/4 cup flour 

1/4 tsp pepper 

1 cup chicken broth 

1 cup evap. skim milk 

1- 7oz plk spaghetti. cooked without salt and 
drained 

2 cups cooked, cubed, unsalted white chicken 
meat, without skin 

1- 80z can muchrooms,. drained 

2 Tbsp Parmesan cheese 

1/2 cup grated mozzarella cheese 


Blend liquid butter replacement, flour and pepper in saucepan over low 
heat. 

Stir and cook until bubbly. Remove from heat. 

stir in broth and milk. Heat to boiling, stirring constantly. Boil 
and stir 1 minute. Stir in 

cooked spaghetti, chicken, and mushrooms. Pour into 9 1/2 x 11 
cassrole dish coated 
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with nonstick spray. Sprinkle with cheeses. Bake, uncovered, 30 
minutes at 350. 
(eight servings, 234 calories) 


SIMMERED TUSCAN CHICKEN 


1 POUND BONELESS CHICKEN BREASTS, CUT IN 1" CUBES 

2 CLOVES GARLIC, MINCED 

2 TABLESPOON OLIVE OIL 

4 MEDIUM POTATOES, CUT INTO 4" CUBES (ABOUT 4 CUPS) 

1 RED BELL PEPPER, DICED 

1 JAR (27.7 OUNCES "RAGU OLD WORLD STYLE" PASTA SAUCE 
1 POUND OF FRESH OR FROZEN CUT GREEN BEANS 

1 TEASPOON DRY BASIL 

SALT & PEPPER TO TASTE 


[PEGGY CUT INGREDIENTS IN HALF TO MAKE ONLY % RECIPE. SHE USED FRENCH 
STYLE GREEN BEANS. SHE THINKS SHE WILL USE ITALIAN CUT GREEN BEANS NEXT 


TIME. 
SHE ALSO PLANS ON PUTTING IN SOME ONION; AND MAYBE LESS POTATOES] 


IN A 12" SKILLET, SAUTE CHICKEN AND GARLIC IN OLIVE OIL UNTIL 


CHICKEN IS LIGHTLY BROWNED. 
ADD POTATOES AND PEPPERS ; CONTINUE TO COOK ABOUT 5 MINUTES, 
STIRRING OCCASIONALLY. 


ADD SAUCE; GREEN BEANS; BASIL; SALT AND PEPPER.; BRING TO A BOIL. 
REDUCE HEAT TO MEDIUM; COVER AND SIMMER FOR 35 MINUTES; OR UNTIL 

CHICKEN IS THOROUGHLY COOKED AND POTATOES ARE TENDER. 
STIR OCCASIONALLY. SERVES 6 


DIRECTIONS FOR SERVING: 
STOVETOP: 
POUR SAUCE INTO A SAUCEPAN. 
HEAT SLOWLY; STIRRING OCCASIONALLY UNTIL HOT. 


MICROWAVE : 
(SAUCE CAN BE HEATED IN THE JAR). 
REMOVE CAP AND COVER JAR WITH PLASTIC WRAP. 
MICROWAVE ON HIGH FOR 6 MINUTES OR UNTIL HOT. 
STIR ONCE DURING COOKING (USE OVEN MITTS WHEN HANDLING JAR. 


CRISPY GARLIC CHICKEN 


Prep. Time: 10 minutes Cook Time: 20 Minutes Servings: 4 
4 Chicken Breasts, Tyson, Boneless, 
Skinless 
1 Pack. Lipton Recipe Secrets (Garlic 


Mushroom soup mix) 
1/3 Cup Mayonaise (Miracle Whip) 
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1/4 Cup Parmesan Cheese , grated 
2 Tbsp Plain Dry Bread Crumbs 
Prep: Preheat oven to 400° F. Wash Hands. 
In medium bowl , combine soup[ mix , mayonaise, and cheese. 
Set aside. In shallow baking pan, arrange chicken. Evenly top 


chicken with soup mixture., then evenly sprinkle with bread crumbs 
Clean: Wash Hands 

Cook: Bake chicken 20 minutes or until internal juices of chicken run 
clear. 


Or insert instant read- meat thermometer in thickest part of 
chicken. Temperature should be 


170°F. 
Serve: Serve chicken with spinach salad if desired 
Chilt: Refrigerate leftovers immediately 


* Also terrific with Lipton Recipe Secrets - Savory Herb with garlic 
soup mix 


Per Serving 

Calories Cal. From Fat Total Fat Protein Carbo. 
Cholesterol Sodium 

330 150 16g 32g llg 90mg 880mg 


CHICKEN SPAGHETTI 
DAN SMITH 


CHICKEN BREASTS 

CANS - CREAM OF CELERY SOUP 

ONION 

PKG (3 CUPS) - SHREDDED MOZARELLA CHEESE 
PKG - SPAGHETTI 

TBSP OLEO 

PARMESAN CHEESE 

1 QUART CHICKEN BROTH 


PRPPPNSA 


COOK CHICKEN AND SAVE BROTH. COOL CHICKEN ; THEN CUT IN CUBES. 
COOK SPAGHETTI; DRAIN; AND SET ASIDE. 

SAUTE CHOPPED ONION IN BUTTER IN FRYING PAN. 

ADD ALL OF SOUP AND ENOUGH OF THE BROTH TO OBTAIN DESIRED THICKNESS. 
COOK ON LOW HEAT FOR 5 - 10 MINUTES.. 

IN A CASSAROLE DISH LAYER THE INGREDIENTS IN FOLLOWING ORDER 

SOUP BROTH MIXTURE..... SPAGHETTI..... CHICKEN..... MOZARELLA CHEESE 
CONTINUE LAYERING UNTIL ABOUT 1 INCH FROM TOP OF CASSEROLE 
SPRINKLE WITH PARMESAN CHEESE 

COOK IN OVEN AT 375° UNTIL CHEESE MELTS. APPROXIMATELY 35 - 45 
MINUTES. 


ONE CHICKEN STEW 


1 CHICKEN, 3 TO 4 # CUT UP 1 TSP EACH SALT; BLACK 
PEPPER; DRY MUSTARD; 
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1 OR 2 TBSP, BUTTER OR MARGARINE DRIED MARJORAM; & 
CHILI POWDER 

1 CUP CHOPPED ONION (NEW MEXICAN IF 
AVAILABLE) 

1 CLOVE GARLIC, MINCED 2 EARS OF CORN OR 1-10 OZ. 


PACKAGE FROZEN CORN 


1- 144% OUNCE CAN CHOPPED TOMATOES 2 MEDIUM ZUCCHINI 

1 CUP CHICKEN BROTH 4; CUP CHOPPED ROASTED CHILI 
OR SWEET PEPPER 

2 TSP PAPRIKA FRIED TORTILLA STRIPS 


WASH CHICKEN, REMOVING EXCESS FAT; SET ASIDE. HEAT BUTTER IN A LARGE 
FRY PAN OR DUTCH OVEN. ADD ONION AND GARLIC; COOK; STIRRING 
OCCASIONALLY, UNTIL TENDER. STIR IN TOMATOES AND BROTH. BRING TO A 
BOIL. ARRANGE A SINGLE LAYER OF CHICKEN PARTS IN THE TOMATO MIXTURE. 
COMBINE SEASONINGS AND SPRINK;E OVER CHICKEN. COVER AND SIMMER 40 TO 45 
MINUTES UNTIL CHICKEN IS TENDER. SHUCK CORN AND CUT EACH EAR INTO 6 
PIECES; WASH ZUCCHINI AND CUT INTO CHUNKS. LIFT CHICKEN PIECES OUT OF 
STEW; KEEP WARM. ADD CORN; ZUCCHINI; AND PEPPER TO TOMATO BROTH. BRING 
TO A BOIL AND SIMMER 7 MINUTES. LADLE STEW INTO BOWLS; ADDING 1 OR 2 
PIECES OF CHICKEN. SERVE WITH FRIED TORTILLA STRPS. 

NOTE: FOR ADDITIONAL FLAVOR; CRISP THE COOKED CHICKEN BEFORE SERVING BY 
FRYING PIECES IN 1 OR 2 TBSP BUTTER AS VEGETABLES COOK, 


PORTOFINO CHICKEN 


PLACE: 

4 CHICKEN BREASTS (SKINNED AND BONED) 
INTO 

1 CUP BUTERMILK 

SALT & PEPPER TO TASTE 

MARINATE IN REFRIGERATOR OVERNIGHT 


DREDGE CHICKEN BREASTS IN FLOUR 
SAUTE IN OLIVE OIL UNTIL BROWN 


ADD 

1 TBSP GARLIC (CHOPPED) 

2 TBSP PINE NUTS 

2 TBSP FRESH PARSLEY (CHOPPED) 
% CUP SLICED PROSCIOTTO HAM 

1 CUP SLICED MUSHROOMS 

SALT & PEPPER TO TASTE 

%, CUP CHICKEN BROTH 

% CUP DRY WHITE WINE 


COVER AND SIMMER ON LOW HEAT 10 TO 15 MINUTES 


WILTED LEAVES 

1 LB. SPINACH OR A COMBINATION OF 
SPINACH, RADICCHIO & ENDIVE 

1 CUP CHOPPED BACON 
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1 TBSP CHOPPED GARLIC 


COOK BACON UNTIL GOLDEN BROWN. 
STIR IN GARLIC. ADD THE GREENS. TOSS TO BLEND THE INGREDIENTS. 


SERVE WITH THE PORTOFINO CHICKEN. 


CAMPBELL’S NO GUILT CHICKEN POT PIE 


PREP. TIME: 10 MIN. COOK. TIME: 30 
MINUTES 
1 CAN (10 % OUNCES) CAMPBELL’S CONDENSED 
98% FAT FREE CREAM OF CHICKEN SOUP 
1 PKG. (ABOUT 9 OUNCES) FROZEN MIXED 


VEGETABLE, THAWED 


1 CUP CUBED COOKED CHICKEN 
45 CUP MILK 

1 EGG 

1 


CUP BISQUICK REDUCED FAT BAKING MIX 
(I USED PIONEER MIX) 


PREHEAT OVEN TO 4002 F. 

MIX SOUP, VEGETABLES AND CHICKEN IN A 9” PIE PAN 

RINSE OUT CAN WITH A LITTLE MILK 

MIX MILK, EGG AND BAKING MIX. POUR OVER CHICKEN MIXTURE 

BAKE 30 MINUTES OR UNTIL GOLDEN 

SERVES 4. 

8 GRAMS OF FAT PER SERVING (TRADITIONAL POT PIE RECIPE 43 GRAMS FAT PER 
SERVING 


DOTTY’S BAKED CHICKEN SALAD 


4 Cups Small Diced Cooked Chicken Breast 
2 Cups Diced Celery (Or Less) 
* Optional 2 Chopped Pimentoes (or 1 small jar) 
4 Sliced Hard Boiled Eggs; Coarsely Chopped 
1 Can ream Of Mushroom Soup, Undiluted (10 3/4 
0z) 
* Optional 1 Can Sliced or Chopped Water Chestnuts (8 0z) 
(Drained) 
1 Cup Mayonaise 
1-2 Tbsp Lemon Juice 
* Optional 1/2 Tsp Salt 
1 Small Grated Onion 
* Optional 1 Can Sliced Mushroons (Drained) 


* Optional 1 Can Chow Mein Noodles 
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TOPPING: 
1/2 Cup Grated Sharp Cheddar Cheese 
1 Cup Crushed Potato Chips or Chow Mein Noodles 
Mix above ingreients and spread into cassarole. 
Bake at 350° for 20 to 25 minutes 
Add toppings of Cheese and Chips or Noodles the last 10 minutes 
Better if prepared day ahead 
NOTE: If you add Chow Mein to the mixture; let Cassarole sit overnight 
before baking 


CHICKEN SPAGHETTI 
Karen Hatcher 


3 or 4 Large Chicken Breasts (deboned) 
1 Onion 

3 Stalks Celery 

1 Tbsp Butter or Margarine 

1 Can Creamed Chicken Soup 

1 Can Creamed Chicken w/ Mushroom Soup 
1 Can Tomato Sauce (small) 

12 0z Spaghetti 

1 # Cheese, Velveta 

Pinch Garlic Salt, Salt and pepper 


Mix onion and celery together and Saute in butter and set aside 

Cook chicken breasts in water. Season with salt and pepper 

Cook spaghetti in broth that the chicken was cooked in 

Pour some of the broth in a pan and combine with soups, tomato sauce, 
cheese and garlic salt 

Add onion and celery and mix all ingredients together 

Mix chicken and spaghetti together and then pour other ingredients over 
them 

Bake at 325° for 60” - 90” 


